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KNOW YOUR BEERS

THE SEVEN BARREL BREWERY
5 Airport Rd, Suite 16, West Lebanon
(603) 298-5566 | sevenbarrel.com
Please visit website for details.

ALES

Ales are full-bodied, with nuances of fruit or spice and a pleasantly hoppy nish. Generally robust and
complex with a variety of fruit and malt aromas, ales come in many styles. Their coloring ranges from
rich gold to reddish amber.

Located in West Lebanon, The Seven Barrel Brewery has
established itself as one of the areas favorite destinations.
We here at the Seven Barrel are focused on continuing to
provide our customers with high quality fare, great craft LAGERS
beer, and the enjoyable and unique atmosphere people have

Lagers, which range from sweet to bitter and pale to black, are usually used to describe bottom-
come to expect from our establishment.

fermented brews of Dutch, German, and Czech styles. Lager originates from the German word ‘lagern’
which means ‘to store’. This refers to the method of storing it for several months in near-freezing
temperatures. Longer aging makes lagers crisp and refreshing with a smooth nish. Most are a pale to
medium color, have high carbonation, and a medium to high hop avor.

THROWBACK BREWERY
7 Hobbs Rd, North Hampton
(603) 379-2317 | throwbackbrewery.com
Please visit website for details.

Throwback Brewery is a small, inspired brewery dedicated to PORTERS
crafting delicious, farm fresh beers using local ingredients.

Many of our beers have been designed to take advantage Porter are dark, almost black, fruity-dry, top fermenting styles, brewed with a combination of roasted

of ingredients that can be easily grown in New Hampshire malt to impart avor, color and aroma.
such as wheat and maple syrup (Maple-Kissed wheat Porter),
jalapenos (Spicy Bohemian) and rhubarb (Rhubarb Wit). STOUTS

Stouts are also black, roast brews made by top fermentation. Although it's not as sweet to the taste as
porters, it features a rich, creamy head and is avored and colored by barley. Stouts often use a portion
of unmalted roasted barley to develop its dark, coffee-like character.

TUCKERMAN BREWING COMPANY
66 Hobbs St, Conway
(603) 447-5400 | tuckermanbrewing.com
Open daily 12pm-5pm

We brew our beer in a green manner, using as many local

. : : : : . MALTS
ingredients and packaging materials as possible. Located in
Conway, we have been brewing premier bottle conditioned .
beers since 1998. Come by the brewery! to full bodied.

Generally dark and sweeter in avor, malts contain hints of caramel, toffee, and nuts. They can be light

WHITE BIRCH BREWING
1339 Hooksett Rd, Hooksett
(603) 206-5260 | whitebirchbrewing.com
Please visit website for details.

GRUITS

Gruits are old fashioned herb mixtures used for bittering and avoring beer before the extensive use
of hops. The avor, aroma, and color can range based on the kinds of herbs used.

We offer an eclectic range of beers from IPAs to Belgian
Styles, German Sours and experimental beers. Come by for
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free samples, and friendly conversation.

WOODSTOCK INN BREWERY Always Drink Responsibly.

135 Main St, North Woodstock
(603) 745-3951 | woodstockinnnh.com
Please visit website for details.
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Voted best brewery in New Hampshire and New England by .
multiple sources, we feature house made beer breads and New HampShlre
locally raised burgers. Our beer portfolio includes over 25
different types of Ale, most notably Pigs Ear Brown Ale. We
host Brewer’s Weekends where guests learn to brew beer.
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